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Oleomarg^prine  Inspection  and  Samplings 
Introduction;     The  following  information  is  'ziresented  in  an  effort  to  provide 
■    inspectors  and  graders  with  some  "background  in  order  thp,t  they  may  more 
intelligently  deal  with  this  subject.     It  is  realized  thpt  many  inspectors 
and  graders  are  already  well  acq_uainted  with  details  of  the  manufac tearing 
of  oleomargarine  and  that  likewise  some  people  have  not  yet  had  opportu- 
nities to  acquire  this  knowledge. 
Types  of  Oleomargarine;    At  this  time  the  Tood  Distrihution  Administration  is 
pUTchasing  three  so  called  types  of  oleomargarine  which  are  briefly  de- 
scribed as  follov/s; 

A.     Composed  basically  of  oleo  oils,  neutral  lard,  or  other 
animal  oils  or  their  derivr.tives ,  nilk  or  skim  milk  and 
€o  salt .  -  ■ 

3.     ComiDosed  basically  of  nut  oils,  vegetable .  oils ,  or  a  com- 
S  ■      bination  of  the  two,  by  chujrning  vrith  milk  or  skim  milk. 

C.     Composed  basically  of  oleo  oils,  neutral  lexd,  or  other 
animal  oils  or  their  deriva.tives ,  plus  refined  pen,nut  or 
cottonseed  oils,  milk  or  skim  milk.  ■ 
Variations :     Many  variations  are  specified,  although  usupJly  these  have"  to  do 
with  the  melting  Doint ,  and  one  of  two  groups  are  generally  purchased. 
These  are  Tropical  with  a  melting  point  from  -  45°C,  and  Temperate 

with  melting  point  from  360C  -  380C.     There  may  be  seasonal  variations 
Specified.     Other  variations  may  call  for  the  product  to  be  either  colored 
or  uncolored. 

Package  Sizes:     The  following  package  sizes  are  now  purchrsed  for  various  uses: 
3  oz.,  4^  oz.,  1  lb.,  3  lb.,  6  lb.  in  tin,  and  1  lb.  in  paper  cartons. 

Later  additions  may  be  3  or  8  lb.  cartons.     .  ^- 
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Shipp i iig  C r.s  e s  I    liepe'ncn!^  ;'tipo:a  iis-c^,.  |e- 1  the r  dome s  t  i  c  or  export  ship^Tiiig''"  'cpj 
"bes'  specif  ied:. 

Man j-f p.c t ur ing ;     01eoiir;r,v"',rine  is  ^encrrdly  -nrodu.ced  in  "batches  or  churn  lots  "by 
nixing  iDlcnded  oils  v;ith  milk,  and  may  have  added  sta-lDilizers ,  preserva- 
tives, vitamins,  colors  rnd  f la.vorin^^s . 

Specif icrt ions :     In  all  cases  oleomargarine  must  -oossess  fat,  the  principal 

re^iiaining  ingredients  consists  of  v/atei'  and  sr.lt  with  traces  of  the  other 
materials.    As  purchasers,  the  ]?ood  Dis tri'but ion  Adjninistrat ion  is  in- 
terested in  determiniiig  tha.t  excessive  v/ater  is  not  present;  that  the 
product  com-olies  with  m.elting  point  and  other  related  specif icntions  ajid 
that  proper  preservatives  in  correct  amoimts  are  present.     Spnita.ry  fac- 
tors rolcating  to  m.anuf actuu-ing  surroundings,  are  also  of  interest.  In 
order  to  insure  these  factors,  inspection  is  to  'oe  performed  by  nemhers 
of  Market  News  and  Grading  Division,  v/ho  will  provide  snm-oles  for  analysis 
"by  the  Grain,  Feed  and  Seed  Branch.    This  Brancli  will  determine  compliance 
V7itl:  the  moisture,  fat,  melting  point  a.nd  preservative  requirements. 

Saxreling:     One  daily  composite  sam-ple,  consisting  of  equ.al  portions  taken  from 
each  "batch  or  chiunl,  should  "be  placed  in  an  air  tight  container.  Suhmit 
samples  weekly  "by  first  clasp  m.ail  to  the  Gra.in,  Feed  a^d  Seed  Branch,  Food 
Distrihution  Admini  strait  ion,  Beltsx'ille  Research  Center,  Bcltsville, 
Maryland.    Accom.T-^anying  this  saj.iple,  ajid  placed  a.hout  the  container  "before 
wrapping,  should  "be  a  spjrole  collection  report  completely  filled  out.  A 
copy  of  the  collection  reeort  should  'oe  retained  hy  the  inspector.     In  ad- 
dition to  the  a"bove  samples,  a  1  os.  sajiple  of  the  preservative  a^id  of  the 
emjulsifier  should  lie  submitted  for  each  contract,  and  should  oe  lr,"beled  to 
show  nam.e  of  product  a.nd  manufacturer's  name,  contract  nuaa"ber  and  contrac-*  , 
tor's  naj.ie.     Only  one  sample  of  ea.ch  is  required  unless  the  vendor  mnires  a 
change  in  the  kind  of  preservative  or  emulsifier  during  the  filling  of  the 

contract.  '  .  ■  ,  ■  ,  '■ 
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